One of the most exciting fields in current radiocarbon research is the study of aquatic radiocarbon reservoir effects (RREs). Potential RREs pose a challenge when chronologies are based on 14 C dating of food or human remains, providing an impetus for new and improved efforts to detect and quantify RREs in archaeological materials. Examples of such developments include compound-specific isotopic and 14 C analysis, and novel statistical methods to reconstruct ancient diets. Awareness of RREs has also created new research opportunities; in particular, radiocarbon is increasingly being employed as an environmental and dietary tracer in ecological and archaeological studies, requiring a better understanding of the spatial and temporal variability of aquatic RREs.
Thus, an interdisciplinary approach is required to fully explore the problems and opportunities introduced by aquatic RREs. This was the aim of the first international conference "Radiocarbon and Diet: Aquatic Food Resources and Reservoir Effects," held in Kiel (Germany) in September 2014. The conference was attended by nearly 90 participants from five continents, and 41 oral and 20 poster presentations were given. The conference's opening keynote was delivered by Jan Heinemeier, providing an overview on aquatic RRE corrections. Session keynotes were also given by Philippa Ascough, Carl Heron, Clive Bonsall, Paula Reimer, and Kerstin Lidén.
The interdisciplinary spirit of the conference is well reflected in the variety of topics and case studies presented in the proceedings. Lovis and Hart (pp. 557-570) collected environmental, archaeological, and ethnographic evidence to assess the potential for freshwater RREs in organic residues from archaeological pottery in northeastern North America. The authors concluded that the probability of pottery RREs in this region is low, but they emphasized the need to employ different analytical techniques to screen pottery samples prior to 14 C dating. In this respect, Heron and Craig (pp. 707-719) review the scientific techniques available to detect aquatic resources in pottery food-crusts, discussing the advantages and limitations of employing bulk carbon and nitrogen isotope measurements, lipid biomarker analysis, and compound-specific isotopic analysis. Such a multiproxy approach was adopted by Horiuchi et al. (pp. 721-736), in their study of aquatic contributions to organic residues in Jomon pottery from coastal and inland locations in Aomori Prefecture (Japan). Their results show that at coastal Jomon sites cooked foodstuffs consisted primarily of marine products, whereas predominantly terrestrial plants and animal foodstuffs were cooked at an inland site. Likewise, Piličiauskas and Heron (pp. 539-556) assess potential freshwater and marine RREs across archaeological cultures in the southeastern Baltic. This wide-ranging study includes The second international conference "Radiocarbon and Diet: Aquatic Food Resources and Reservoir Effects" will be organized in 2017 in Aarhus (Denmark). Given the growing number of case studies investigating RREs in archaeological materials, and exciting methodological developments, this forthcoming conference is eagerly anticipated.
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